Spectator 2014-04-30 by Editors of The Spectator
Seattle University 
ScholarWorks @ SeattleU 
The Spectator Newspapers 
4-30-2014 
Spectator 2014-04-30 
Editors of The Spectator 
Follow this and additional works at: https://scholarworks.seattleu.edu/spectator 
Recommended Citation 
Editors of The Spectator, "Spectator 2014-04-30" (2014). The Spectator. 2496. 
https://scholarworks.seattleu.edu/spectator/2496 
This Newspaper is brought to you for free and open access by the Newspapers at ScholarWorks @ SeattleU. It has 
been accepted for inclusion in The Spectator by an authorized administrator of ScholarWorks @ SeattleU. 
APRIL 30,2014
the SPECTATOR
V
pg. 11
SIGNAL
LIGHT
FOR SEATTLE'S
CYCLISTS
. %>:
NLRBAFFIRMS RIGHT TO
_ § OODLES OF NOODLES AT
UNIONIZE 3 S SHIBUMIIZAKAYA ■
m
m
wla
m
m
sSHi m
m
-
.
■ -
mi
lisa
mssm
Mi
mm :
■A.A:
ATHLETES FIGHT FOR THEIR
RIGHT TO SNACK ZU
Make your next step a great one!
Expand your career options in just 12 months with Seattle University's
Bridge MBA for Non-Business Majors.
• Learn broad-based critical thinking skills and business knowledge that employers are
seeking in theirnew employees.
• Gain valuable experience through classroom projects and experiential learning activities.
• Network with local business executives through Albers PlacementCenter events, the
Mentor Program, and the Executive Speaker Series.
The Bridge MBA at Seattle University.
Call (206) 296-5919 or email mbab@seattleu.edufor more information.
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DO YOU LIKE PIZZA?
SO DO WE.
WORK FOR THE SPECTATOR.
DON'T YOU SEE?
EDITOR@SU-SPECTATOR.COM
Goodwill
Because jobs change lives
Capitol Hill Grand Opening
FRIDAY, MAY 2
Doors open at 9 am!
115 Belmont Ave E.
Seattle, WA 98102
Giveaway items for the first 200 customers.
DJ's from and drawings from 4 pm - 9 pm.
Restocking merchandise throughout the day.
.9 3 «
« » S
a » «
© « £
Connect with us at
www.seattlegoodwill.org. Tube
1 (877) GIVE4G00D
r
&
m Jr* -1 S■
STEP INTO YOUR FUTURE
BECOME A DOCTOR OF PODIATRIC MEDICINE
SAMUEL MERRITT UNIVERSITY
The top-rated California School of Podiatric Medicine
(CSPM) is recognized for:
• Early clinical experience and small class size
• Premier preparation for residencies
• High tech human simulation lab
• State-of-the-art Motion Analysis Research Center (MARC)
SMU educates health care leaders and / SAMUEL
is the first choice for students and faculty f MERRITT
f UNIVERSITY
www.samuelmerritt.edu
800.607.6377 Oakland, CA
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CAP HILL CLUB ‘WAID’S’ THROUGH LICENSE WOES
Lena Beck
Staff Writer
Ifthe barrage ofTimely Warning No-
tifications from the area are to be be-
lieved, the intersection of 12th Avenue
and Jefferson Street might be the clos-
est thing Capitol Hill has to a warzone.
When thinking about crime around
campus, most students’ thoughts jump
immediately to this volatile corner.
Lately, city officials have put some
of the heat for the neighborhood’s
crime levels on Waid’s Haitian Cui-
sine, which sits one block away from
campus. Now the restaurant, bar and
dance club is at odds with the Wash-
ington State Liquor Control Board,
who may soon revoke their license to
serve.
Waid Sainvil himself defends his
TREVOR UMBINETTI • THE SPECTATOR
Waid’s, located on 12thAvenue and Jefferson Street, is under scrutinyfor allowing minors into their establishment. The busi-
ness may not have their liquor license renewed.
NEWS
establishment, insisting that his busi-
ness is not to blame for the heightened
crime and that the repeated accusa-
tions against Waid’s are a byproduct of
institutional racism.
Waid’s was founded about eight
years ago and, according to Sainvil,
the area was in worse shape back then.
“When I took over, the first thing I
did was put [a] bright light outside,”
Sainvil said.
He did this to lessen the potential
for crime, he said. He then established
a policy wherein if employees saw
anything suspicious, they would call
the police. With the help of zoning
officials, he also took steps to sound-
proof the building to cut back on noise
complaints. According to Sainvil, his
changes made a difference. City offi-
cials, however, argue that Waid’s is do-
ing a better job of promoting crime in
the area than of preventing it.
Seattle U Senior Josh Stollenmaier
once saw someone get wheeled out of
Waid’s and into an ambulance.
“There was a commotion,” Stollen-
maier said, adding that at the time he
wasn’t sure about its cause. “[But] in
the daytime it’s not bad.”
Over the last few years, Waid’s has
been under fire for allegedly serving
alcohol to minors and acting as an
area drug hot-spot. According to Sain-
vil, city officials have been after Waid’s
for a while.
“They’ve been trying to close this
place for a long time, but the reason
why it’s still open is because every-
thing that they were using against me
is unfounded,” Sainvil said. “If things
were to be fair, this whole case should
have been dismissed already.”
According to a recent article in The
Stranger, documents from city officials
report that three women with fake IDs
were allowed inside the night club.
The article stated that the bartenders
and security guards gave information
to undercover cops about purchasing
marijuana.
Sainvil told The Spectator that he
didn’t know this was going on and
fired the involved employees. Addi-
tionally, Sainvil doesn’t see the Seattle
Police Department’s actions as partic-
ularly honest.
“So they’re breaking the law trying
to get me to break the law,” Sainvil
said.
Sainvil said that Waid’s is being tar-
geted on the grounds of gentrification.
The population of African Americans
in the Central District has decreased
from 51 to 21 percent over the last 20
years, according to The Stranger.
Sainvil said that many days out of
the week, most patrons of the club are
white, and he doesn’t get complaints
on those nights. He said the only time
he gets complaints is Sunday, which is
their reggae night.
“How come when it’s packed here
with white people no one complains?”
said Sainvil.
Despite backlash, Sainvil wants his
nightclub to be a place of commu-
nity. A sign for Waid’s reads “We are
all one,” something Sainvil firmly be-
lieves.
“We are actually one being. And so
I wanted to create a place where we
got less of the color of your skin, we
got less of sexual preferences... we got
less of your social status,” he said. “To
come here and have a good time with
one another, and to get to talk, and
then get to realize that we are actually
one being —then we can love one an-
other.”
Lena may be reached at
lbeck@su-spectator.com
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NLRB: SU NOT EXEMPT, FACULTY MAY UNIONIZE
Darlene Graham
Staff Writer
The verdict is out: On Friday, April
25, The National Labor Relations
Board (NLRB) ruled that Seattle
University full-time and part-time
non-tenure-track faculty are eligible
to unionize with the Service Em-
ployees International Union (SEIU)
Local 925.
Last week Ronald Hooks, Seattle’s
regional director of the NLRB, deter-
mined that Seattle U “lacks substantial
religious character,” a direct refutation
of Administrations claims of religious
exemption. Hooks defended his deci-
sion by citing that the university re-
ceives no funding from the Catholic
Church or Society of Jesus. He also
acknowledged that the minority of
its students are Catholic and the non-
existence of religious requirements
for faculty.
The University has until May 1 to
appeal the verdict. Ballots will be
mailed in mid-May to eligible Seattle
U faculty votes to determine whether
or not continue faculty at this school
will unionize.
In an April 28 email obtained by
The Spectator and addressed to Se-
attle U faculty, Provost Isiaah Craw-
ford argued that the testing utilized
by the NLRB is inherently inappro-
priate. He claimed that government
officials “probe” the university’s reli-
gious identity in nature and authen-
ticity, itself a violation of Seattle U’s
religious independence. He defended
the institution’s adherence to the reli-
gious freedom of students and faculty
by reaffirming the university’s policy
not to enforce religious requirements
on students stating that it “would not
make us ‘more Catholic.’” He claimed
Hooks’ verdict superficially under-
stands faith-based institutions as
those that “proselytize.”
Rich Nafziger, full-time associate
economics professor and a former Re-
search Director for SEIU in Washing-
ton D.C. would disagree with Craw-
ford, stating that, “I think unionism
is Catholicism.”
The proposed union’s structure did
NICOLE SCHLAEPPI • THE SPECTATOR
Signs in support ofthe unionization ofadjunct faculty have been appearingaround campus bulletin boards. Members ofAct
Together Washington have also been handing them out in front of Seattle University buildings.
not include the schools of law and
nursing given the relatively unique na-
ture of their internal staffing rotation
compared to the other six colleges on
campus. University administration
had heavily criticized this exclusion,
arguing that it ignores the “shared
mission, purpose and community of
faculty,” in another attempt to block
unionization efforts. The administra-
tion points out that were unionization
to occur, the contingent faculty of the
colleges of nursing and law would be
governed by a separate mechanism
from the other six colleges.
Hooks dismissed these arguments
as deliberately undermining the
unionization effort, determining that
these schools should be held sepa-
rately from the other colleges at the
university due to theirminority in the
Academic Assembly and their having
the most year-to-yearcontracts.
Hooks also rejected the adminis-
tration’s argument that the proposed
union’s inclusion ofboth full-time and
part-time contingent faculty mem-
bers is inaccurate because the admin-
istration considers full-time faculty
members to be “managers.” This lan-
guage distinction is designed to fur-
ther complicate the structure of the
proposed union.
One of the leaders in the unioniza-
tion effort, Larry Cushnie, who teach-
es political science at Seattle U spoke
to theverdict by saying, “We’re excited
just to finally move forward. We’re
happy that the process re-confirmed
what we said all along. It’s unfortunate
that it took as long as it did to get to
the end of this [...] But we’re excited to
move forward to the election and give
contingent faculty an opportunity to
make decisions for their own fate here
at the university.”
Seattle U has until May 1 to appeal
Hooks’ decision. The future of Seattle
U’s contingent faculty is likely to echo
the fate of those at Pacific Lutheran
University (PLU) who addressed their
contingent faculty dissatisfaction in
June of last year. Hooks also ruled on
this case, denying thereligious exemp-
tion that PLU administration cited.
PLU contingents held an election
in September of 2013 to determine
their affiliation with SEIU Local 925.
But before the votes could be counted,
university administration appealed
April 50. 2014
the election to the NLRB, again argu-
ing the validity of federal jurisdiction
over PLU as a religious institution.
The ballots were subsequently im-
pounded by the NLRB’s Washington,
D.C. office. In February, the NLRB in-
vited the filing of amicus briefs.
Seattle U’s adjunct and contingent
faculty’s unionization efforts began in
Januaryof this year when they initiat-
ed contact with SEIU Local 925. Their
objectives: employment stability, con-
tract transparencyand a living wage.
Unionization was debated exten-
sively in a series of hearings held
before the NLRB, where University
President Fr. Stephen Sundborg, S.J.,
Provost Crawford and members of
both tenured and non-tenured fac-
ulty were questioned by SEIU and Se-
attle U attorneys. The hearings delved
deeply into Seattle’s U’s religious na-
ture and attempted to determine what
constitutes a pervasively Jesuit insti-
tution. The discourse continued for
several months.
Darlene may be reached at
dgraham@su-spectator.com
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MAYOR DELAYS ROLL-OUT OF MINIMUM WAGE
Alexis Rodriguez
Volunteer Writer
The minimum wage war continues in
Seattle. This past Thursday was Mayor
Ed Murrays deadline for making his
proposal on raising minimum wage in
Seattle; however, The New York Times
quoted his statement saying, “We’re
stuck at the moment...”
Murray said this spring that ifhis com-
mittee cannot come to an agreement
on a proposal, he will present an idea
to the City Council about minimum
wage and its effect on service worker’s
tips himself “I’d rather be late and get
it right than rush it and get it wrong,”
said Murray to The New York Times.
While the right proposal is always
preferable to the wrong one, a propos-
al on time is always much appreciated
by the public. Bon Appetit employee
Melissa Cortez said, “People like the
Mayor shouldn’t back down from
things like this.”
Cortez claims low-income individu-
als rely on him to make decisions. The
decisions he makes about the mini-
mum wage issue greatly affect the lives
of these individuals directly.
“They struggle more,” she contin-
ued, “because they have to sit and
wait for his answers.” The public de-
pends on the government for answers
so they know how to properly adjust
their lives to the new rules and regula-
tions of their own city or town.
Brushing her hair out of her face,
she folded her hands and finished
with, “It shows indecisiveness really.”
On the other hand, Ritu Shah-Burn-
ham, the owner of small Capitol Hill
eatery Zpizza seems to have a more
understanding approach.
“It’s a tough decision to make. A re-
ally tough, tough decision,” he said.
It affects the economy of Seattle and,
in turn, all of its citizens. From small
businesses to big corporations, every-
one will feel the outcomes of his deci-
sion.
The members of the Mayor’s com-
mittee consist of small business own-
ers, restaurant owners, corporate
individuals, and middle class busi-
nessmen. These individuals emerge
6 NEWS
from different social statuses and di-
verse backgrounds, which cover the
wide spectrum ofresidents foundhere
in Seattle.
While the Mayor’s committee’s
strength lies in its appropriate repre-
sentation of Seattleites, its diversity is
also its weakness.
“What we’re asking of the Mayor
and his committee is a big task. We
are asking all of these individuals to
come to an agreement that affects
different people in different ways,”
Burnham said. “Maybe they should
considermaintaining total compensa-
tion. Some people need to be making
minimum wages plus their tips.”
Many people depend greatly on their
tips as their main source of income.
Bridget Maloney was interviewed by a
Seattle Times journalist who inquired
about her minimum wage and tips. In
the article, Maloney states “On week-
ends, I can make up to $45 an hour...”
She, among others like Cortez claim
those making tips through service jobs
should have lower minimum wages so
their tips remain.
“Having a $5 minimum wage for
non-tipped service workers and a low-
er minimum wage for tipped workers
is an excellent idea,” Cortez said, “It
evens out theplaying field so everyone
makes a decent amount of money.”
{Its
all connected. I
wouldn’t be that nice
if I didn’t think I was m.
going to get tipped.
Melissa Cortez,
Bon Appetit
For Burnham, total compensation
is the ideal way for the situation to be
dealt with. “My workers make bank
off of their tips,” she said. “That’s why
we have such good service here.”
When minimum wage raises to
$15 per hour, business owners will
then have to raise the prices of their
products to compensate for the higher
wages. This will result in a domino ef-
fect causing customer tips to lessen.
AP PHOTO
Low-wage workers rally on Capitol Hill in Washington, Monday, April 28, 2014,
to urge Congress to raise the minimum wage as lawmakers return to Washington
following a two-week hiatus. Democrats been pushing to raise the minimum wage
but even ifany legislation is passed in the Senate, it is certain to be ignored in the
Republican-controlled House.
Workers who receive lower tip
amounts, tend to care less about the
service they are providing. Those who
take the time to get to know their cus-
tomers and please them in every way
possible make a decent hourly average
in tips, according to Cortez.
“On a good night my workers walk
out with $40 to $60 in tips alone.
And that doesn’t even take into con-
sideration the amount they made off
of their hourly salary for the night,”
Burnham said.
Working in the service industry
for her entire adult life, Burnham
understands the incentive needed to
give proper service to customers. The
tips drive the service industry. Ser-
vice places like restaurants deal with
happy customers when they have
polite servers. Businesses have po-
lite servers when they have healthy
tipping customers.
“It’s all connected,” Cortez said, “I
wouldn’t be that nice if I didn’t think
I was going to get tipped.”
Some businessmen may profit from
this high minimum wage, but they
don’t benefit from having tips. An
even playing field, fair to all, is what
this committee is shooting for. But for
now, Seattle may have to wait until
next spring to see what agreement will
be reached.
Tlie editormay be reached at
news@su-spectator.com
WASH. STATE LEAVES ‘NO CHILD’ WAIVER BEHIND
Sheldon Costa
Staff Writer
Washington schools will soon lose the
one thing currently protecting them
from the unpopular No Child Left Be-
hind act.
Back in 2012, Washington received
a NCLB waiver along with 42 other
states. The waiver was conditional,
however, and required that the state
implement a number of educational
policies established by the Obama ad-
ministration that would take the place
of the NCLB act. Washington state
has not met those requirements, and
could soon be losing its waiver.
{The
idea that...testing
represents student per- I
formance is question- m
able...
Bridget Walker,
College ofEducation
The original NCLB Act was largely
viewed as insufficient due to its re-
liance on standardized testing and
mandated tutoring system that re-
quired struggling schools to set aside
20 percent of their federal aid for
hiring tutors from the private sec-
tor—methods that were widely said to
be dysfunctional.
For Bridget Walker, an associate
professor for the College of Education,
standardized state tests rarely reflect
the realities ofstudent development in
IN 2012, WASHINGTON RECEIVED A WAIVER
FOR THE NCLB ALONG WITH 42 OTHER STATES
the classroom.
“The issue from the perspective of
teachers is that the process doesn’t
take into account all of the different
factors that impact student perfor-
mance. Like socioeconomic status,
diet, stress,” said Walker. “All of those
things effect how kids perform.”
It also ignores the specific charac-
teristics of Seattle itself. Here we have
a diverse population of students with
differentabilities and levels of English.
According to Walker, standardized
testing ignores all ofthat.
“So the idea that high stakes testing
actually represents student perfor-
mance is questionable,” she said.
The law expired in 2007, and Con-
gress has yet to enact anything new.
Because of this, the Obama admin-
istration started offering waivers
to deal with some of the laws most
extreme policies.
As part of this arrangement, the
states receiving waivers had to abide
by four reforms in line with Obamas
Education Plan.
According to a fact sheet given
out by the administration, these in-
cluded reading and math standards
of college and career-readiness, a
better system of support for college-
aimed credit, school interventions
in times of need, and guidelines for
educator evaluations.
Now, Washington looks to be the
first state to lose its waiver for failing
to meet these standards. It joins Ore-
gon and Kansas on a “high-risk” list of
states in danger oflosing their waiver.
= NCLB
waiver approved
THE NCLB ACT
REQUIRED SCHOOLS
TO SET ASIDE
Washington originally received the
waiver by ensuring the administra-
tion that it would finalize its teacher
evaluation system. According to cur-
rent law, teacher evaluation is based
primarily on the discretion of local
school districts to decide whether or
not to utilize state standardized test-
ing. Because of this, districts can use
classroom tests instead of ones stan-
dardized by the state.
A new bill in the Washington state
legislature would have reconciled this
issue by requiring schools to abide by
standardized testing data. Due to bi-
partisan opposition, however, the law
did not pass, and Washington now ex-
pects to lose the waiver.
This could mean a return to ineffi-
cient NCLB policies. For example, one
policy thatrequired struggling schools
to set aside 20 percent of their federal
money for private tutors would be put
back into effect.
According to an article in the Seattle
Times, under the waiver, this mon-
ey—about $10.5 million—was uti-
lized by schools differently depending
on their specific needs. For example,
Tacoma Public Schools used the mon-
ey to fund preschool in six elemen-
tary schools, and pay for instructional
coaches for teachers. Additionally, the
APRIL 30, 2014
AND RELY ON
STANDARDIZED TESTING
TO GAUGE STUDENTSUCCESS
OF THEIR FEDERAL AID FOR
HIRING TUTORS FROM THE
PRIVATE SECTOR
waiver allowed Seattle to “reach about
three times as many students.”
Without the waiver, and due to
the subsequent loss of “free” mon-
ey, schools will have to reevaluate
these programs—either finding ways
to raise funds for them, or cutting
them altogether.
For Walker, this means that Wash-
ingtons already underfunded schools
will be further penalized financially,
and students will suffer the brunt of
those losses.
“Now the kids who need the sup-
port aren’t going to get the support, so
they’re not going to perform well on
their state tests...My concern is, once
that cycle gets started, it’ll be very
hard for schools to dig out fromunder
it,” said Walker.
Sheldon may be reached at
scosta@su-spectator.com
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OBAMA VISITS OSO, DECLARES ‘MAJOR DISASTER’
Sheldon Costa
Staff Writer
“The country is thinking about all of
you, and have been throughout this
tragedy. Were not going anywhere.
We’ll be here as long as it takes.”
President Obama used these words to
speak to the town of Oso, still reeling
from last month’s devastating mud-
slides, on April 22.
Obama spoke to the resilience and
strength of those still clearing the
away the rubble that covers over one
square mile of land along state route
530. He also announced that he has
approved a major disaster declaration
for the area, which will provide much-
needed support for residents and
businesses afFected by the disaster. It
will also provide financial support for
the removal of debris and emergency
measures like barricades.
As ofpress time, the number ofpeo-
ple known to have died in the mud-
slide has risen to 41. Two individual
are still missing.
Early Monday morning, area au-
thorities indicated that they would be
scaling down their continuing search
LINDSEY WASSON • THE SEATTLE TIMES
President Barack Obama makes his remarks inside the Oso Fire Department after surveyingthe damage and response efforts
on Tuesday, April 22, in Oso, Wash., one month after a massive mudslide that killed 41 people. As of Tuesday, 41 victimshave
been identified, with the missing list narrowed down to just two.
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efforts for the final two individuals
and shifting focus to debris removal,
according to The Seattle Times.
According to Donald Jacks, the
External Affairs Officer for the Fed-
eral Emergency Management Agency
(FEMA), 900 people have registered
for assistance from the organization,
and over $300,000 has been distrib-
uted in housing and rental assistance
for those affected.
Last Tuesday, FEMA also began of-
fering commuter assistance grants for
those whose 20 minute commutes be-
tween Darrington and Arlington have
now been increased to hours because
of detoursaround the site.
There are around 30 to 40 searchers
looking for survivors in the area at any
time. Emergency response specialist
Marcus Deyerin said that working in
the rubble is extremely difficult, both
physically and emotionally. Rescuers
have struggled to bring in the neces-
sary heavy equipment because the soil
is still wet and, in many places, has the
same consistency as quicksand.
The mudslide’s cause has been
linked to heavy rainfall in the area—-
among other things—and so the soil
is heavily saturated with water. Every
time it rains in the area, engineers
have to work to pump the water out
of the soil.
Moreover, much of the site is cov-
ered with toxic waste. Chemicals from
households and othersites have mixed
with human waste, resulting in areas
of the slide that are dangerous for res-
cue workers. According to CNN, some
workers have contracted dysentery.
In some areas, the wall of debris,
mud, and wreckage is as deep as
70 feet.
Despite the difficulties, however, the
town has seen a rush of support, both
from the government and from sur-
rounding states. The National Guard,
first responders, and a number of oth-
er volunteers have all converged on
the site to help.
Over 400 Red Cross volunteers have
arrived on the site to provide support
so far. The Red Cross has also opened
two shelters in Arlington and Dar-
rington to offer meals, health and psy-
chological services to those affected
by the mudslide.
FEMA currently has approximately
200 workers stationed in the area from
all over the country.
Deyerin also pointed to the young
people in the Washington Conserva-
tion Corp of AmeriCorps as the some
of the many “unsung heroes” of those
doing work in and around the site.
Candido Hernandez, an event pro-
moter in Monroe who helps put on
large events for the Hispanic commu-
nity, put together a fundraiser with lo-
cal musicians and raised over $5,000.
In Bothel, students at Canyone Park
Junior High were inspired to help af-
ter watching a video about the slide.
A groupof students organized a week
dedicated to fundraising, raising $790
and 200 letters of support written by
students for the people of Oso.
To help with the huge amount of
legal work, like sorting out wills and
getting government assistance from
FEMA, 200 lawyers have offered free
legal services for anyone effected by
the mudslide.
Deyerin said that efforts like these
have had some of the most profound
effects. At a recent community meet-
ing last week, tables had laminated
copies of letters thathad been written
to those still reeling from the disaster.
“The demonstration of charity has
been really amazing,” Deyerin said.
“It’s been really striking for people
here to see the kind of support com-
ing from all over the area.”
According to Deyerin, the best that
the average person can do to help,
besides keeping the town in their
thoughts, is to support Darrington.
The town, which relies mostly on tour-
ism, is anxious about the future once
the recovery period has transitioned
to long-term community efforts.
“Darrington has a significant chal-
lenge ahead of them,” he said. “Visit
that community. Support those busi-
nesses and the people who run them.”
Sheldon may be reached at
scosta@su-spectator.com
ALUMNI AWARDS HONOR ‘WAR HERO’ GRADUATE
Will McQuilkin
Staff Writer
A war hero, a healthcare aficionado
and a teacherwalk into a room. What
do they have in common?
Well, for one, they are all Seattle Uni-
versity alumni who were honored last
Tuesday for their exemplification of
Jesuit values and excellence in leader-
ship.
Every year, Seattle U honors gradu-
ates who have excelled in their cho-
sen fields. This year’s alumni included
Captain William D. Swenson, who
NICOLE SCHLAEPPI • THE SPECTATOR
Seattle University Alumni Will Swenson was the Guest of Honor at the Alumni
Awards Ceremony on Tuesday April 22.
received the Medal of Honor on Oct.
15,2013 for his service in Afghanistan
and Iraq. He was inducted into the
Pentagon Hall of Fame on Oct. 16.
According to the Seattle U alumni
page, Captain Swenson was “an em-
bedded advisor to the Afghan Na-
tional Border police... he was on
patrol with American and Afghan
troops when they were ambushedand
pinned down for six hours by more
than 60 well-armed Taliban forces.
Ganjgal was to be one of the bloodi-
est battles in the 12-year-old war. Put-
ting himself at great risk, he rescued
his sergeant and several Afghans and
retrieved the bodies of four service
members.” Because of his actions
during Ganjgal, Captain Swenson be-
came the most decorated army service
member since the Vietnam War.
Captain Swenson was honored by
President Obama when he accepted
the award.
““Like every great leader, he was
also a servant,” observed the Presi-
dent, who then went on to quote a let-
ter Capt. Swenson had written to each
of the families of the four Americans
killed at Ganjgal. ““We have never
met, we’ve never spoken, but I would
like to believe I know something
{Education
is about
more than just a
degree. Its about an m.
experience.
William D. Swenson,
Alumnus
about each of you through the actions
of your loved ones on that day.”
“It’s a unique experience to have
your university reach out to you when
it’s been such an important part of
your formative years... education is
about more than just a degree,” Swen-
son said before receiving the award for
2014 Alumnus of the Year. “It’s about
an experience, and what that experi-
ence provides for you to go on in your
life. I believe that Seattle U helps shape
you into the person that you are, and
that you become... It gives you the
power to have ‘that major,’ and to have
that experience develops the whole
person.”
Another alum who was honored for
his professional achievements since
graduation was Dr. David M. John-
son. According to the Seattle U alum
page, Dr. Johnson is “a leader in his
field, [and is] frequently consulted in
the development of public and private
policy in health care at the local and
state level.”
A CEO of mental health centers for
27 years, Dr. Johnson has shown a
APRIL 30. 2014
commitment to the advancement of
mental health care, and has been a cli-
nician for 37 years.
“My work is my life’s mission,”
Johnson said.
An art history major in his time
at Seattle U, Dr. Johnson considered
becoming an architect, but decided
to go in a different
direction profes-
sionally. He now administers NAVOS,
a community health center with a
$54 million operating budget and a
staff of 650 that provides both inpa-
tient and outpatient care for children
and families.
Greg Mangan, a professor in the Al-
bers School of Business and Econom-
ics at Seattle U, received an award for
his excellence in teaching, scholarship
and service, and was this year’s recipi-
ent of the university’s Distinguished
Teaching Award.
An extremely popular professor
among students at Seattle U, Man-
gan takes great pride in watching his
students develop as both pupils and
people. “On the first day of a new
class titled Creativity and Innovation,
he asked who would consider them-
selves creative. Only one hand was
raised. Again at the end of term, Greg
posed that same question. All hands
shot into the air, providing one of the
highlights ofGreg’s career,” Seattle U’s
website read.
{Swensonrecieved aMedal of Honor from vthe President in 2013.
Seattle U has produced some truly
exceptional graduates. Indeed, the
Jesuit mission to educate the “whole
person” has helped to mold its alumni
into truly exceptional people, com-
mitted not only to their careers, but to
their communities as well.
Will may be reached at
wmquilkin@su-spectator.com
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HOROSCOPES
O LIBRA
«—» 9/23-10/22
You’ll write a flawless in-class essay
and then realize it was all a dream.
>1 SCORPIO
ML tO/23-11/21
Saturn is in retrograde. Bribe the
professor with snacks.
4A SAGITTARIUS
11/22-12/21
You’re going to pull some all-nighters
this week. And some all-day-ers.
SUDOKU
ETC...
7U CAPRICORN
r 12/22-1/20
Your soul is sad and worn this week,
like a stubby pencil.
AQUARIUS
1/21-2/19
The moon is waning, just like your
tendency to go to office hours.
¥ PISCES
* * 2/20-3/20
Nobody likes a teacher’s pet. Except
for the teacher.
*Y* ARIES
I 3/21-4/20
You will ace all your midterms, pro-
vided you take them on opposite day.
V* TAURUS
(_) 4/21-5/21
You look stressed. Try aromatherapy.
Or gambling.
Yf GEMINI
*M... 5/22-5/21
Your GPA can only go up from here.
Neptune advises.
THE 10
OUR 10 FAVORITE
MOUSTACHE BEAR-
ERS
0
Neil deGrasse Tyson
Charlie Chaplin
o
Salvador Dali
o Captain Hook
e Nikola Tesla
Frida Kahlo
0 Genghis
Khan
0
William Howard Taft
0 Tobias Fiinke
0 Ron Swanson
0> CANCER
6/22-7/22
The Pallid Orphan is going to flunk
you.
S) LEO
Cj* 7/23-8/22
Try buying your textbooks before
week five next time.
k VIRG0
8/23-9/22
Lab fees, lab fees everywhere.
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Grace Stetson
A&E Editor
Seattle’s interest in cycling has paid offbig time.
The Emerald City is now the second-safest city for
walking and biking commuters, according to the Al-
liance for Biking and Walking. Coming in solely be-
hind Boston, Seattle is reported to have the second
lowest rate ofpedestrian deaths, as well as the eighth
lowest rate for commuting cyclists’ deaths, with an
average of 2.7 fatalities per 10,000 commuters for
each statistic, according to the Alliance’s study.
FEATUES
The city is putting the pedal to the metal on other
bike plans as well.
On April 21, the Seattle City Council approved
the newly revised Seattle Bicycle Master Plan
with a unanimous vote. Through the newly ad-
opted plan, the city will be laying out 474 miles of
bikeways, which include more than 100 miles of
protected bike lanes and more than 250 miles of
neighborhood greenways.
INTO
HIGH
GEAR
SEATTLE GOES THE DISTANCE
WITH BIKE INFRASTRUCTURE
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SEATTLE PEDALS FAST INTO NEW BIKE PLAN
Policy & Government Affairs Man-
ager of Cascade Bicycle Club Brock
Howell said that the club’s main prior-
ity is to fund this plan.
“The sooner we build our planned
network of protected bike lanes and
neighborhood greenways, the sooner
we’ll have a Seattle that’s worthy ofna-
tional compliments,” he said.
{We
may be safe
enough to be number
two,but how safe are
we really?
Brock Howell,
Cascade Bicycle Club
Yet, until the construction is com-
pleted, scheduled for taking almost
20 years, cyclists Seattle U Cycling
Club members David Polansky and
Nick Martinez will have to be wary on
theroads.
“Seattle’s biking scene is definitely
better than Honolulu, but I also think
that there is a point here of ‘strength
in numbers,’ which makes bikers more
visible,” Polansky said. He began bik-
ing more regularly in his home state
during his junior year of high school.
“Bicyclists have to be so much more
aware, since they don’t have that pro-
tection in comparison to cars.”
Martinez admits that, while he be-
lieves Seattle has a safer biking infra-
structure than his home state of Con-
necticut or New York, there are still
questions to be asked about the level
of safety.
“You have to also think, you know,
safer compared to other cities that
have a worse biking scene,” he said.
“We maybe safe enough to be number
two, but how safe are we really?”
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In the alliance’s recent study, sci-
entists paid special attention and de-
cided on Seattle’s ranking through the
city’s strong advocacy programs and
increased awareness among drivers.
Drivers are reported to be much more
aware of cycling and walking com-
muters in the city, which makes for an
even safer and more cognizant atmo-
sphere for all Seattleites. According to
the study, one in eight Seattle com-
muters chooses to eitherbike or walk.
While therehave been many chang-
es and construction to aid walk-
ing and bicycling commuters, one
should remember that Seattle is still
listed in the study as being in 48th
place in per capita spending on bi-
cycle and pedestrian projects. Cur-
rently, and for the past few years,
many Seattle U students have seen
the bike lane construction along the
Pike/Pine corridor.
Yet, these construction projects
only represent a small part of bet-
ter bike resources throughout the
city. The Burke-Gilman trail, a 27-
mile multi-use trail that runs from
Ballard to Lake Washington, cur-
rently has a detour for the Univer-
sity of Washington Link Light Rail
Station’s installation.
According to Polansky and Mar-
tinez, construction is a hindrance to
their commutes, but should be ex-
pected in the city.
“[Construction] always seems to
be popping up, whatever road you’re
on—it is something to be more aware
of,” Polansky said. “It still doesn’t feel
safe to merge into traffic when you’re
used to a bike lanebeing there; not ev-
eryone is happy with the mix.”
Martinez agrees, listing the Pike/
Pine corridor around 12th Avenue
and E. Madison Street and Yesler Way
towardBroadway Avenue E. to be ma-
jor problems for bikers. Martinez de-
scribes these areas for cyclists as “two
separate beasts thatare a littlebitmore
anxiety-ridden and a little bit more
frustrating,” as well as dangerous.
“[In the new rail construction,]
you can get your wheels caught, the
areas are slippery, and they are gen-
erally not well-secured ground to be
riding on,” he said. “You just need to
change up your route a little bit, and
take the safety precautions to find
different means to get where
you’re going.”
Howell said via email that,
as a bicyclist himself, he
has had trouble with new
construction around
the city, which makes
his work even more
pertinent to his fel-
low cyclists. “[These
problems] are why
I work everyday
to create more or-
der on our streets
by building better
bike lanes and cre-
ating safer routes
through our resi-
dential neighbor-
hoods so that more
people can ride a
bike and enjoy its
benefits,” he said.
Cascade Bicycle
Club is a nonprofit
community organiza-
tion that hosts, the largest
bicycling club in the U.S.,
with more than 15,000 mem-
bers. Through Howell’s work
with the organization, the Cas-
cade Bicycle Club is set on aiding
cyclists as the city transitions into a
“bicycle revolution,” which has been
seeing prominence within the last
seven years.
“Now bicycling is the fastest grow-
ing mode [of transportation] in the
city—up 78 percent be-
tween 2005 and
2012,” How-
ell said.
“With a new Bicycle Master
Plan, were onto Phase 3: buildingpro-
tected bike lanes and neighborhood
greenways to make bicycling safe for
people of all ages and abilities every-
where in the city.”
Aside from the dangers of con-
struction as well as city vehicles
that cyclists like Howell, Po-
lansky and Martinez have
faced, it is also important
to remember that even
for such a low rate of fa-
talities, 2.7 commuters
out of 10,000, there
are still many issues
to be addressed.
Within the last
few months primar-
ily, there have been
quite a few acci-
dents and reported
deaths involving
cyclists throughout
Capitol Hill. The
intersection of Pike
Street and Boren
Avenue has had a
long history of being
a tragic area for car
versus bike collisions.
As reported by an arti-
cle in Capitol Hill Seattle
Blog, a rider in his 20s was
struck on March 13 around
7:30 a.m., and transported to
a hospital to check for a pos-
sible back injury. More recently,
on April 19 at approximately 12:16
a.m., a cyclist was killed at the same
intersection after striking a Kia SUV
hit them.
Withaccidents and deaths like these
occurring and causing major distress,
Howell states that it is even more im-
portant to start work on the Seattle Bi-
cycle Master Plan as soon as possible.
“Everyone deserves to be able to get
where they’re going safely. We can cre-
ate order on our streets so drivers, bi-
cyclists, and pedestrians all
intuitively understand how to safely
travel without endangering others,” he
said. “Even if we were the safest city
in the country, ifeven one person dies
or is seriously injured as the result of a
collision with a vehicle, we have failed.
We must always do better.”
Aside from fatality rates for bicy-
clists and pedestrians, the summaryof
the study shows Seattle at fourth place
in commuter bicycling and walking
levels, 18th place in the percentage of
those getting recommended physical
activity through bicycling and walk-
ing, and at 48th place in per capita
spending on bicycle and pedestrian
projects. Of each study, 52 major met-
ropolitan areas were focused on, with
Portland, San Francisco, and Hono-
lulu appearing in the top 10.
{[Cycling]
is really the
closest thing to flying,
with the freedom to go
anywhere...
David Polansky,
Senior
Seattle is also said to have a bicy-
cling and walking rate of 11.9 percent,
which is due largely to the city’s tem-
perate weather.
According to their website, the Alli-
ance for Biking and Walking is a “co-
alition of over 200 groups throughout
North America”which focuses on cre-
ating, strengthening and uniting “state
and local bicycling and walking ad-
vocacy organizations.” As issues such
as cuts in public transportation and
health factors become more dominant
in the 21st century, “more and more
North Americans want to live, work,
and play in neighborhoods where it’s
easy and safe to walk and bike,” ac-
cording to their website.
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These ideas will play
out in the month of May, also known
to local cyclists as Seattle Bike Month.
In order to further demonstrate cy-
cling benefits, the Seattle U cycling
club will be hosting numerous events,
including groupspin sessions andbike
maintenance parties, as well as giv-
ing out bagels to all on-campus bike
commuters on Fridays. Cascade Bi-
cycle Club will also be hosting events,
among which include Bike Happy
Hours at bars throughout the city and
their 10th annual Bike to Work Break-
fast May 6 at the Seattle Sheraton.
Overall, all cyclists in the city want
others to join in the ever-growing
community to lead to an even safer
method of transportation.
“[Cycling] is really the closest
thing to flying, with the freedom
to go anywhere and do anything,”
Polansky said.
“It’s a long and rewarding journeyto
be a cyclist—it’s a vehicle of joy. Every
time I bike, it’s like I’m going for my
first ride; it really does open your eyes
and help you feel alive,” Martinez said.
Grace may be reached at
entertainment@su-spectator.com.
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SU IMAGINES WORLDTHROUGH PHOTO LENS
Olivia Anderson
Volunteer Writer
Morocco. Ireland. Denmark. What do
all these countries have in common?
These are just some of the many
places Seattle University studentshave
traveled abroad this past year.
Beginning on May 1, for the sixth
year in a row, Seattle U will host
its annual “Imagining the World”
contest, a photography competition
where international students and
study abroad students submit
photos they’ve taken while abroad,
with the intention of highlighting
the university’s participation in the
global community.
“I think the idea behind it is to sort
of get a perspective on what it’s really
like to live in that country, and not
just a tourist perspective,” said junior
Erica Snyder-Drummond, who took
first place in this year’s competition.
Snyder-Drummond’s winning
photo, taken in the summer of 2013,
is titled “In the Mosque.” The photo
captures the silhouette of a woman
walking behind a blue stained glass
window in a mosque, something that
Snyder-Drummond explains was
actually premeditated.
“We walked in there and I knew I
wanted to get something using that
window because it was really cool, and
my friend was wearing this sheer, long
black skirt, so I told her to walk across
and I took the picture,” she explained.
The photo, taken in Morocco, was
captured in the only mosque in the
country where people are allowed to
enter if they are not Muslim.
“It was something I sort of had in
my
head. It felt nice to know that it
wasn’t just spontaneity that got me the
prize; it was that I thought about it, it
worked out, and other people liked it,”
Snyder-Drummond said of the first
place photo.
In addition, Snyder-Drummond
received an honorable mention
award for a photo she took in Ireland
called “Untitled.” The photo, Snyder-
Drummond explains, was an image
she had to fight for. After showing
several people the misty picture of
two grazing horses, their response
ARTS & ENTERTAINMENT
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The winning photo of this year’s “Imagining the World” contest, titled “In the Mosque,” shows one ofphotographers Erica
Snyder-Drummond’sfriends walking through the only mosque that allows non-Muslims to enter.
was moderately negative. Regardless,
she went with her gut...and won an
honorable mention.
“I talked to a bunch of people about
it, but, at the end of the day, I tried to
pick the ones I felt strongly about,”
Snyder-Drummond said.
Thisconcept ofstrong sensibility and
self-learning, Director of Marketing
Laura Paskin says, is the foundationof
what the program is all about.
“It’s not only to highlight these
wonderful photographs, but also
to highlight these life-altering
experiences. You know, they’re
different now. They’ve changed.
They’ve changed because of their
experiences,” she explained.
And that’s exactly what it did.
The “Imagining the World” booklet
showcases the firstplace, second place,
third place, and honorable mention
photographs of the study abroad and
international students from last year,
and many of them described their
experiences as life altering.
In the booklet, next to eachpictured
photo is a small blurb written by the
awarded student. Paskin says it’s used
to emphasizethe value of international
studyand interrelationships with other
cultures, other people, commonalities
and differences.
“Studying abroad changed the
way I see the world. The experience
not only opened up my eyes to new
ways of life around the world, but
it changed the way I live my life at
home in the United States,” said
Sofia Jaramillo of her honorable
mention photo, “Ubiquitos,” taken in
Teotihuacan, Mexico.
“Living with local people gave me
a new perspective of how I should
enjoy every moment in my life,” Lelix
Hidjat said in regard to his second
place photo, “The Champion,” taken
in Siena, Italy.
The personal statements written by
the students are telling, admittedly—-
the students’ sentiments underline the
value of the study abroad experience,
and encourage other students to take
advantage of the many opportunities
Seattle U has to offer.
“Lor us, it’s all about the experience
of the student, what they capture in
their eye and sharing it. You might
as well. We really appreciate the fact
that students give us their perspective
and tell us what it meant to them. It’s a
change agent,” Paskin noted.
The opening reception and awards
ceremony will be held on May 1, from
5 to 8 p.m. in Kinsey Gallery; the event
is open to the public.
The editormay be reached at
entertainment@su-spectator.com
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SANDY YAMAMOTO STRINGS SU ALONG
Maggie Molloy
Staff Writer
Violinist Satoko Sandy Yamamoto
will take Seattle University students
on a musical journey through four
of history’s most influential artistic
movements this upcoming Monday,
May 5.
“Our job as performers is to really
share the composers music and make
it come to life so that the audience
is taken on a genuinely emotional
journey,” she said.
Yamamoto is performing a guest
recital at Seattle U with her husband,
violinist Daniel Ching, and Seattle U
music faculty members Dr. Quinton
Morris, director of chamber and
instrumental music, Dr. Amber
Archibald, professor of viola, and Dr.
Erin Chung, professor of piano.
They will perform four distinct
chamber pieces: Leclair. Sonata in
E Minor for Two Violins, Dvorak
Drobnosti Trio, Ridout “Ferdinand
the Bull” for Violin and Narrator, and
Elgar Violin Sonata in E Minor.
{She’s
the new gen-
eration ofviolin peda-
gogues in this country, 9
Quinton Morris
Director, Chamberand Instrumental
Music
The repertoire spans numerous
musical movements and time periods,
showcasing Yamamotos versatility as
a violinist.
She began playing violin at four
years old and has since cultivated a
successful career as a touring soloist
and chamber musician.
“I would describe my career as
a violinist as a lifelong journey of
discovering style, colors, textures,
harmonies and emotions,”
Yamamoto said.
She performed for 15 years with
Ching in the critically acclaimed Miro
Quartet before stepping down to raise
their two children.
“We had (and hopefully still have)
a very special musical connection,
which I believe inspired each of us,
and it was the kind of bond where
we really made each other sound our
best,” she said. “He will always be my
favorite violinist.”
Both Yamamoto and Ching are
violin instructors at the University of
Texas at Austin.
“She’s the new generation of violin
pedagogues in this country who
are going to continue to take this
amazing art form forward,” Morris
said. “She’s an incredible violinist, a
wonderful teacherand an overall great
human being.”
Though Yamamoto has performed
in concert halls around the world
and won major international music
competitions, her favorite musical
memories are the moments “where
you completely feel one with the
violin, the other musicians and the
music, and you are truly ‘in the
moment,”’ she said.
“These are the goosebump moments
in music that make playing the violin
the best thing in the world.”
The repertoire she chose for her
Seattle U performance features
unique instrumentation and other
experimental musical elements which
give each piece a distinct timbre
and character.
“It’s a great mix of ensembles, of
people and really beautiful music,”
Ching said.
Ridout’s “Ferdinand the Bull”
is perhaps the most unusual: it is
a contemporary composition for
violin and narrator. The piece, which
Yamamoto and Morris are performing
together, tells the story of a bull that
would rather smell flowers than take
part in bullfights.
“The music is very programmatic
and thematic,” Yamamoto noted. “You
really get the conversational aspect
between the violinist, narrator and the
audience. This is significant because
the music we usually play has no
words, but it is just as conversational,
just as characterful and just as
communicative with the audience.”
The piece is a departure from
typical chamber music repertoire,
demonstrating the imaginative
possibilities for musicians of
this generation.
“A lot of people say classical music
is dying, which is absolutely not true,”
Archibald said. “It’s just changing
and adapting to the pressures of
modern times.”
“We’re definitely reaching out
to be more experimental and
interdisciplinary” Morris noted.
“It helps us develop as artists and
PHOTO COURTESY OF FAUSTINUS DERAET
Violinist Satoko Sandy Yamamoto will demonstrate her vast experience with a
recital in Pigott Auditorium on Monday, May 5.
it allows us to bring a freshness to
our creativity.”
Yamamoto will also teach two
master classes at Seattle U for two days
during her visit.
“I’d highly encourage music and
non-music students to go,” Ching
said. “Sandy’s an amazing teacher;
she really knows how to bring out the
strengths of all the students she works
with. She’s got a great imagination.”
Yamamoto’s imagination will
also help bring to life the colorful
repertoire she chose for her Seattle
U performance.
“I want the program to be a journey
APRIL 30, 2014
for the audience,” Yamamoto said. “I
would love for the audience to think
of each piece as a postcard from a
different country or different period
of time in history”
The concert is Monday, May 5 at 7:30
p.m. in Pigott Auditorium. Student
tickets are $5. The master classes are
Saturday, May 3 from 6 to 8 p.m. and
Monday, May 5 from 12:30 to 2 p.m.
in Hunthausen Hall Room 60. The
classes are free and open to the public.
Maggie may be reached at
mmolloy@su-spectator.com
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LOVE AND MURDER HAVE NEVER BEEN SO ‘BIG’
Jason Craig
Volunteer Writer
In this year’s spring show, things
get murderous.
Charles Mees “Big Love,” based on
Aeschylus’s “The Suppliants,” is the
story of50 brides who refuse to marry
their cousins. Seattle University’s take
on the near-abstract performance is
directed by associate professor Rosa
Joshi in conjunction with students of
the theatre department. The actorsand
actresses of this poetic interpretation
throw themselves through a physically
demanding rendition of Mee’s story, to
bring to the audience a comedy about
gender roles, empathy, and human
relationships that will leave the viewer
talking for days.
This play is “a nontraditional way
of making theater...it’s contemporary
performance. It’s the difference
between seeing a narrative play and
if you go see abstract expressionism.
We’re more in the world of abstract
expressionism,” Joshi said.
Joshi said that “Big Love” “does not
exist in a realistic world...it’s more
dreamlike, more surreal.”
The show follows three sisters,
Thyona, Olympia and Lydia, who
represent the stereotypes of an angry
man-hater, a lovelorn woman, and the
reasoning medium between the two.
When their father signs a contract
entering these women into marriages
without their consent, they flee Italy
for Greece to take asylum.
No sooner do they land in the
country than the sisters are followed
and confronted by their suitors,
Constantine, Oed and Nikos, who
force the women into accepting
their marriage proposals. Thyona
hatches the idea among her sisters
to murder their husbands on their
wedding night.
“The point of the show is to
explore modern feelings of love and
relationships,” said junior Sam Asher,
who plays Giuliano. “It explores what
it means to be female or male and the
difficulties both face in a society filled
with gender biases.”
“It’s a play about what it means to
be human and what our needs are,”
said senior assistant stage manager
Kat Jimenez. “You have a lot of diverse
and complicated characters that drive
the story about what it means to be a
person, empathy and what our basic
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needs are.”
The show, with a running time of
150 minutes, is nonlinear. Originally,
the script was written as long poetry
in an open-ended fashion, which is
why Joshi did not change much of the
script or storyline for this rendition.
The cast and crew’s creativity leads the
play to include a variety of elements
and interpretations of the script, like
live singing, slam poetry and highly
stylized acting.
As the show is student-run, Joshi
makes sure to emphasize the education
and experience the students can gain
from working on “Big Love.”
“In choosing the show, we think
about the cast and in what ways they
can be involved and in what way it will
affect their education. We always think
about how to create opportunities for
them,” Joshi said.
Joshiaddedthat she chose “BigLove”
for this year’s spring show because it is
the perfect show for college students,
as it “deals with finding love [and]
being true to yourself” and could
create a dialogue among about gender
roles and stereotypes.
{The
point of the show
is to explore modern
feelings of love and m,
relationships.
Sam Asher
TheatreStudent
“It’s definitely the most challenging
show I’ve ever done in my life.
Particularly being a freshman, I would
have been super intimidated by the
whole thing, but it’s causing me to rise
as an actor and it’s super rewarding,”
said Ariana Chriest, who plays Lydia.
“Rosa has really high expectations and
she trains and coaches you to a much,
much higher level.”
Of the actors interviewed, all agreed
that the show has been incredibly
challenging and demanding.
“I’ve never been in better shape in
my life,” Chriest added.
“Through my reading of the play,
I find this endearing need of my
character [Constantine] to understand
who he is. He’s trying throughout
the entire play to understand who
he is—as a character, as a husband,
and as a man in this society that he’s
living in. He’s confused as to what
society expects him to be because
he’s done everything that a man is
expected to do... and he’s still trying
to figure himself out,” junior Ishan
Tiwathia said.
“I approach everycharacter byhow
they come at me, and this one came
at me...like a puppy dog—but not
always steadfast, loyal and happy all
the time, like he can get very violent
and angry without knowing it.. .He’s a
very damaged person,” said freshman
Dylan' Zucati, who plays Oed.
When asked how this performance
has influenced them as actors, it was
unanimous that the cast felt they had
improved. These roles require intense
method acting—serious physical work
and engagement with the character
each actor isplaying. The entire cast—
including Chriest, Zucati, Tiwathia,
Meme Garcia, Lucy Walker, Jacob
Swanson and Emma Bjornson—all
have had to become their characters
and know them personally and
emotionally to prepare for the roles.
The roles demanded a meditation,
argument and reflection both with
the actors and their characters; and
among the actors themselves. The
show begins with the actors coming
onstage as themselves, and soon
transforms into an intense moving
emotional art piece that’s all the rage
and all the laughs.
“Big Love” premieres May 7 at the
Lee Center for the Arts at 7:30 p.m.
Tickets are $6 for students, $8 for
faculty and staff, and $10 for general
admission.
The editor may be reached at
entertainment@su-spectator.com
RAMEN BE JAMMIN’AT SHIBUMI IZAKAYA
Bianca Sewake
Online Content Editor
The next time you walk up Pine Street
on 12th Avenue, look up. You don’t
want to miss the small red neon sign
that reads “Shibumi,” or the delicious
offerings within the newly opened
Shibumi Izakaya.
Coming from a Japanese
background, I am oftentimes
disappointed with the quality of
Japanese eateries in Seattle. Hence,
while I was eager to tryShibumi, I also
didn’t want to get my hopes up.
I checked out Shibumi last
Wednesday night with a friend. Upon
entering, a friendly host welcomed
us immediately.
The interior design is well thought-
out, combining elements of old world
Japan with the sleek and contrasting
color palette of modern architecture
and design.
Along with a ramen bar, Shibumi
features a sake bar and plenty of table
seating. We were seated right away
near the ramen bar, where customers
can see the cooks hard at work
preparing the food.
One of the visible cooks is
Eric Stapelman, owner and chef
of Shibumi.
Stapelman began training in martial
arts at an early age. This, combined
with his studies in Japanesehistory and
culture, eventually led him to train in
Japanese cooking. He came to Seattle
a little over a year ago, searching for a
new place to move the already existing
Shibumi restaurant he owned in Santa
Fe, New Mexico.
“After walking and looking and
Ifyou don’t have plans for yourFriday, why not head over to KSUB and listen to some awesome live
(and loud) music?"
This Friday, the studio will be featuring Virgin of the Birds, an indie and chamber pop group who
claim roots right here in the Emerald City. The band, which states on their Facebook page that their
name comes from a poor translation ofa Salvador Dali painting, formed in 2004, and have thus far
written, recorded and performed in San Francisco, Austin and Seattle.
Led by vocalist JonRooney, the band states on their personal website that they tread “a line between
intimate, lo-fi pop, and the occasional grandeur of early art rock.” Virgin of the Birds most recently
released their first LP, titled “Winter Seeds,” which was recorded at Her Car studio in Fremont this past
year. Since recording, the group has spent a great deal of time rehearsing and playing around Seattle,
and will soon venture to Scotland for some international shows.
So, you’re looking for some surrealist lo-fi pop tunes to jam out to, head over to KSUB this Friday
and get entranced!
KSUB PREVIEW: IN THE STUDIO WITH THE VIRGINS OF THE BIRDS
researching, there’s something
about the crispness of Capitol Hill,”
Stapelman said. “The diverseness,
the ethnic background, the social
background, people in general and
people’s values ... Here we’d have a
better acceptance and understanding
of what it is we are doing.”
And what Stapelman is doing is
giving his customers a relaxed and
elevated food experience of ramen,
izakaya (small plated dishes) and
yakitori (Japanese grilled foods).
“I’d like for [customers] to come in
and feel comfortable,” Stapelman said.
The menu is made up of many
izakaya dishes, each around $7, with
plates made to share. Along with food,
there’s an extensive list of beer, sake,
spirits and wine.
We began with thepork belly served
with lava salt, sea salt, housemade
spicy mayo dipping sauce and two
wedges of lemon ($8.50). The meat
alone was packed with flavors and
practically melted in our mouths.
We savored each bite of the three
pieces thoroughly.
Next, we tried the cod and potato
croquette served with a dipping sauce
($8). It was a little crunchy on the
outside and not overly soft on the
inside. For someone who typically
doesn’t eat croquettes, I found this one
to be very tasty.
But what I was most excited to try
was the ramen, which seems to be
popular among the customers.
Stapelman said, “We’re selling so
much soup that I have to come in and
work hours and hours. I come in now
at 6 in the morning and I’m finishing
the soup that I started the day before.
NEXT SHOW: MAY 17 @ LIVE FROM THE LATIN QUARTER, EDINBURGH, SCOTLAND, 12 P.M.
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A specialty at Shibumi Izakaya is their ramen. One customer favorite is their
tonkotsu ramen, with manyflavors and scents.
As soon as I work on that, then I start
the soup for the next dayand I have to
keep it going.”
I decided to try the tonkotsu ramen
($15), which is one of Stapelman’s
favorites off the menu. The pork was
divine—very soft and tender. The
broth was flavorful and my noodles
were cooked perfectly.
To top everything off, I tried
one of the desserts, a white cake,
matcha mousse and black sesame
dessert served with strawberries
on the side ($7). The small portion
was nice to satisfy my sweet tooth
without overindulging.
Stapelman is also sensitive to his
customers’ dietary requirements,
encouraging his customers to voice
APRIL 30, 2014
any special requests or allergies so the
food can be accommodating.
Stapelman already has ideas going
forward with Shibumi, which includes
a seasonal menu that will change
every six to eight weeks. With this,
customers can expect new dishes and
ramen to compliment the season,
including cold dipping noodles for
the summer.
Overall, Shibumi surpassed my
expectations with the quality and care
put into each dish, as well as the overall
cleanliness and relaxing atmosphere.
I’ll definitely be back.
Bianca may be reached at
bsewake@su-spectator.com
COURTESY OF VIRGIN OF THE BIRDS
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CRITIC'S CORNER: ‘THE OTHER WOMAN’
Grace Stetson
A&E Editor
It’s 2014. It should be obvious that
women are people.
Someone needs to inform
Nick Cassavetes, director of “The
Other Woman.”
The film focuses on three women
who join forces in learning of their
commonality: a cheating man. We
begin the film with Carly (Cameron
Diaz) utterly in love with a new man,
Mark (Nikolaj Coster-Waldau). Mark
seems like the perfect'man, and (if
you’ve somehow avoided the trailer)
the audience believes that these two
may be perfect for each other.
Yet, within about 20 minutes, we
realize what Mark truly is: a married
womanizer, whose poor wife Kate
(Leslie Mann) is none the wiser until
meeting Carly. While the two women
initially want to avoid each other, they
soon join forces and, upon finding
Mistress #2 Amber (Kate Upton),
begin to destroy Mark in every
possible way.
While I completely support the
destruction of a womanizer, the film
primarily focuses on other aspects
that make all 109 minutes depressing
and irritating. Kate and Carly find
out about one another within the
first 20 minutes of the film, but it
is not for another hour or so that
we actually are able to root for the
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women. Instead, Carly has simply
ceased communication with Mark—
well done—but also refused to speak
with Kate about the now-open affair—-
questionable. Kate does not address
the affair directly with her husband
and focuses her energy on finding out
the truth of the situation from Carly,
all whilewanting to put the sparkback
in her marriage.
These actions, both on the part
of Carly and Kate, make it appear
normal for women to seem demure
and forgiving, or simply bitchy, rather
than show how terrible Mark’s actions
truly are. We know that cheating and
womanizing are wrong, but Mark is
not, truthfully, our main focus in the
film. We are caught up in the beauty
and sadness that surround Mann and
Diaz, and later Upton, causing us to
forgive their semi-acceptance ofMark
and Kate’s goal to change him.
Anotherfacet of the film that makes
it irritating is the lack of diversity.
The story is set in New York City, yet
our primary focus is on four “sexy”
white people—three of whom are
blonde. Even when the women go
out to dinner or a bar, we barely see
anyone that isn’t white and, if we do,
they are in a service position. Sure, we
all were excited when we saw Nicki
Minaj in the trailer for the film, but
her part on the big screen is relatively
short. Plus, the main focus ofMinaj is
her looks, with the cinematographer
PHOTO COURTESY OF 20TH CENTURY FOX
Come on, would you seriously befriend your husband's mistresses instead of de-
stroyinghim? I don’t think so, Nick Cassavetes.
and wardrobe department working
extensively to show Minaj’s assets. In
addition, Minaj’s dialogue primarily
focuses on her own relationship and
how she attained that relationship
through her looks and cheating.
Cassavetes, who also directed “The
Notebook” and “My Sister’s Keeper,”
should know better than to deliver
a film like this while avoiding what
should be the main idea: none of
these women need Mark. Mark is a
tool. The fears these women place
with their relationship with Mark are
astonishing. Carly is getting older and
wants a strong, stable relationship,
which she believes she cannot have
after discovering Mark’s infidelity.
Kate doesn’t want to enter the dating
scene again and is also insecure about
how she can make a living without
her husband.
Overall, the idea for this film would
havebeen delightful. Hell, I would have
cheered on this man’s destructionwith
happiness, rather than rolled my eyes
at the women’s incompetence. Had a
woman directed this film, rather than
a man who has spent a large deal of
his career on love stories, “The Other
Woman” might be well-worth your
time. However, the sad truth is that
this ostensibly empowering film is
shrouded in misogyny.
Grace may be reached at
entertainment@su-spectator.com
NAEF SCHOLAR
Last Lecture with Heath
Spencer @ WyckoffAu
ditorium, 7:30 p.m.
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MEET & GREET:
A Arts and Sciences Career;
Night @ Casey Com-
mons, 5th floor, 4:30
p.m.
VOLUNTEER
Spring Restoration Day
@ VolunteerPark, 10
a.m.
MUSIC
The Glitch Mob @ The
Showbox, 8 p.m.
DOS CERVEZAS,
POR FAVOR A
Cinco de Mayo Am
THE BUSINESS
OF COFFEE
Speaker Series with
Howard Behar, Former jjJJ
President of Starbucks,
6 p.m.
THE RICH HILL
Harvard/Belmont
District: The Rich Life
on Capitol Hill Tour @
Architecture Foundation,
10 a.m.
WHIPYOUR HAIR
Steel Panther @ Show-
box SoDo, 8 p.m.
STEIDL RETURNS TO BOSTON FOR REDEMPTION
Harrison Bucher
Staff Writer
Seattle University’s assistant cross
country coach Uli Steidl returned to
Boston last week despite the tragic
ending of last year’s race.
“Last year’s Boston was very mem-
orable,” Steidl said, “But for the
wrong reasons.”
The 2013 Boston Marathon seemed
like any other race at first. However
late in the day, a few explosions oc-
curred at the finish line. Hotels went
into lockdown mode and the city shut
down.
“Once the bombs went off, it was dis-
belief at first,” Steidl said. “I remember
having two main thoughts. I was ob-
viously concerned for those who were
immediately affected and wondered if
I knew any of them. The second thing
was knowing that this would impact
marathon running and live sporting
events in general in terms of security
measures, and people being afraid of
things that might happen.”
This year, the event was even big-
ger with more racers, more spectators
and more security. The city rallied to-
gether and remembered what horrific
event had occurred just one year ago.
This year, the event was successful and
a big celebration for the city of Boston.
None of the racers appeared to have
been intimidatedby the bombings.
“Those types of things don’t happen
very often,” Steidl said. “Things can
happen anywhere, and you cannot let
your life be ruled by fear.”
Steidl definitely did just that and
won the master’s division of the
race—a huge accomplishment for the
coach, considering he fell sick during
the prime weeks of training. Steidl
finished 22 overall, just over a min-
ute behind American record holder
Ryan Hall, beating two Olympians
in the process. The master’s division
consists of racers who are 40 years old
and above. The man that placed first
overall this year was an Americanwho
Steidl had raced against in college.
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“An American won for the first time
in 31 years which made this year’s race
even more special,” Steidl said. “I raced
against him once when UCLA went
against Portland. I beat him once, but
he has done very
well since then.”
Steidl began as an assistantcoach at
Seattle University for the cross coun-
try and track and field teams in 2006.
He was relatively well-known in Seat-
tle at the time having, won the Seattle
Marathon for eight straight years from
1999 to 2006.
Steidl grew up in Ellenberg, Ger-
many where he started off his athletic
career with biking. When he was 17,
he entered his first running race and
ended up placing first overall.
“I planned on going back to biking
in the spring, but one of the local run-
ners took me to a bunch of races and
I had a lot of success,” said Steidl. “In
the spring I did a bike race and was
terrible, so I stuck withrunning.”
In 1993, Steidl was recruited by the
University of Portland and came to
GRANT M. HALLER • AP PHOTO
Trisha Rosenberg, left, and Uli Steidl look into each others eyes after she accepted his proposal ofmarriage at the finish line
of the Seattle Marathon Sunday, Nov. 28, 2004, in Seattle.
the United States. He then attended
graduate school at the University
of Washington and has remained
in Seattle.
It has now been 24.5 years of rac-
ing for Steidl. Over the course of his
career, there have been several memo-
rable moments. Steidl won a running
championship in Switzerland while
he was only a junior; he ran a mara-
thon in North Korea, competed in the
2007 marathon world championship
in Osaka, Japan, and ran the last two
Boston marathons.
Despite his success, running is also
just something fun to do for Steidl.
“I like running in itself. I enjoy it
most when I have a lot of time and can
go run in the mountains,” Steidl said.
“But I do also enjoy competition and
testing myself against others on the
track in a race against the clock.”
Right now, Steidl runs justabout ev-
ery day. He will typically run about 90
miles a week as a part of his training.
While in Seattle, Steidl has made
himselfvery well known for dominat-
ing the Seattle Marathon. The race in
Seattle is not nearly as glamorous as
other marathons but it is still a fun
race to take part in. After winning
his eighth Seattle Marathon in 2006,
Steidl took a few years off
before win-
ning it again in 2012 and 2013.
“I mostly run that race as a training
run because it is there,” Steidl said.
Meanwhile Steidl continues to coach
at Seattle U, enjoying both the acts of
racing and coaching, sharing his suc-
cess and enthusiasm for the sport with
his athletes.
“It is part of giving back to the
sport,” Steidl said. “I like working with
younger people and seeing them im-
prove. Overall the season has been go-
ing really well.”
Harrison may be reached at
hbucher@su-spectator.com.
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STUDENT-ATHLETES IN FOOD FIGHT WITH NCAA
Harrison Bucher
Staff Writer
Tuition prices are rising, more and
more students are struggling to afford
meals, food pantries specifically for
students are opening everywhere and,
now, NCAA athletes—who are given
meal privileges—are adding their
complaint to the food crisis.
After the University of Connecticut
defeated the University of Kentucky
in the NCAA men’s basketball cham-
pionship, UConn’s Shabazz Napier let
the worldknow that he was not happy
with the NCAA and their rules re-
garding meals for student athletes. Ac-
cording to Napier, the Huskies—with
their three free meals a day—were go-
ing to bed hungry.
As it turns out, hunger has become
a growing issue for many college stu-
dents, whether they play sports or
not. High prices are always a concern,
especially when they continue to in-
crease year after year. Even the food
at Seattle Universityhas gotten pricier.
“The meal plans here are really ex-
pensive and the food is expensive,”
said law student Norma Gonzalez. “I
bought a meal plan last semester and
the money was all gone before the se-
mester was over.”
But when it comes to NCAA ath-
letes, a good deal of food is provided.
However, it has previously been the
case that according to NCAA rules,
schools are not allowed to provide
their athletes with unlimited food as
it is perceived as an extra benefit. For
now, each athlete—at larger schools
with larger budgets than Seattle U—is
ordinarily given three meals a day as
a part of a stipend. At Seattle U, full-
scholarship athletes are given the
highest meal plan available. Some of
these Seattle U athletes, however, are
unable to utilize the entire expense,
and opt to take the extra money as a
check stipend.
Athletes who are not on full schol-
arship still get three free meals a day,
plus snacks to take home, during
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preseasons and winter and spring
breaks. Additionally, several Seattle
U teams are provided pre-game meals
including impressive spreads from
Panera Bread Company and other
local vendors.
Although a substantial amount of
food is provided for college athletes,
some feel it is sometimes not enough.
Galen Trail, a Seattle University
professor of sport administration and
leadership, shared his opinion on the
NCAA rule regarding meals.
“It is just one of those rules that
hasn’t been examined recently,” said
Trail. “I do not think it is a big issue,
but it is one of many little things that
is causing athletes to really question
if the NCAA has their best interests
in mind.”
In response to the comments made
by Napier, the NCAA voted on April
24 to allow Division I athletes to re-
ceive an unlimited supply of meals
and snacks. This rule will apply to any
athlete, even ones that are not given an
athletic scholarship. It is certain that
this will increase costs for most uni-
versity’s athletic departments. Seattle
U’s athletic department declined to
comment on the matter.
Most universities across the coun-
try actually lose money through their
athletic departments. That lost money
must thenbe replaced by sources else-
where. Some universities even charge
a fee to students in order to fund their
athletic programs. Providing athletes
with unlimited food is expected to
drive up costs, and could force univer-
sities to allocate more money toward
their athletic programs instead of us-
ing it to fund other school programs
or financial aid.
Another issue currently being de-
bated within the NCAA is whether
college athletes should be paid to
perform for their schools. Athletic
scholarships typically will not cover
the entire cost of attending college, so
it is the opinion of some that athletes
should receive extra compensation,
considering how much revenue ath-
letics generate.
“Athletes
may be getting scholar-
ships but they should receive ex-
tra compensation if the school is
making money off of their skills,”
Gonzalez said.
Perhaps this new rule of unlimited
food will be viewed as proper com-
pensation for the athletes. However,
the idea is not pleasing to sophomore
Kyla Terashima, who was shocked
to hear the potential for unlimited
snacks provided for athletes.
“They’re already paid to go to the
school, basically. I know that they
work hard for it, but they already
have a meal plan—use it more wisely,”
said Terashima.
Sophomore Sean Bellevue also
felt strongly about extra compen-
sation for athletes, not necessarily
involving snacks.
athletes should be paid.
My tuition money
shouldn’t be going
to another stu-
dent so that
they can
“I do not think colle
play a sport,” Bellevue said.
For now, student athletes are see-
ing improvements from the NCAA.
As the insitution is receving criticism
from several teams regarding their
exploitation of athletes, this change
might just be a ploy to alleviate some
of that criticism, experts say. The new
rule allowing all Division I athletes to
have unlimited food and snacks will
certainly keep them specifically from
going hungry. The only question is,
will everyone be satisfied?
“This is just one small part of a
much larger issue,” Trail said. “It is just
the tip of the iceberg.”
Harrison may be reached at
hbucher@su-spectator.com.
REDHAWKS
Connor Cartmill
Volunteer Writer
The Redhawks crushed Western
Washington University (WWU) 4-0
in a spring schedule soccer friend-
ly on Saturday. The score could
have been even higher, as Seattle U
dominated possession throughout
the match which produced many
scoring opportunities.
“I’ve been on the other side of
this where we were the Division
II team playing against a Divi-
sion I squad,” said head coach Pe-
ter Fewing. “You want there to be
that separation, I think we played
well tonight.”
Redshirt sophomore Ian Hines-Ike
put away a penalty kick early in the
first half to give Seattle U a 1-0 lead.
WWU never really got close after that.
Redhawkkeepers Shane Haworth and
Patrick Clifford shared the action but
neither saw much of it. WWU only
managed a few shots throughout the
game.
Seattle U created a lot of offense out
of defense for much of the first half.
The backfield fed several through balls
to Jeff Rose down the right wing, who
crossed many of them into the box.
The Redhawks nearly got their 2nd
goal in the 35th minute when Hamza
Haddadi connected with a Rose cross,
{We
wanted to keep
possession a little
better but we created
some good chances.
Pete Fewing, * ■
Head Coach
but the shot hit off the post.
Just five minutes later Rose sent
another ball across a crowded box to
Justice Duerksen on the left side. Du-
erksen dribbledpast one defender and
then scored on a far post shot from the
top of the box.
Already up 2-0, the Redhawks
DOMINATE WESTERN WASH. U
earned a flurry of corner kicks to be-
gin the second half. On the third cor-
ner Brady Ballew trapped a deflection
near the top of the box and scored.
Just a few minutes later, Seattle U
took their fourth corner kick result-
ing in their fourth goal. Rose gath-
ered another deflection and laid the
ball off to Ballew, who put away his
second goal of the night from the top
ofthe eighteen. The Redhawks were in
cruise control fromthat point on with
the 4-0 lead.
“We wanted to keep possession a
little better than we did today, but
we created some chances,” said Few-
ing. “Getting four goals and a shutout
was important.”
Friday’s victory follows a 4-1 defeat
at the hands, or rather feet, of the Seat-
tle Sounders FC reserves on April 14.
However Seattle U defeated a tough
Gonzaga squad one day prior in an-
other shutout, 1-0.
The Redhawks are looking to
build on a strong season that saw
them win a WAC championship
and reach the second round of the
NCAA tournament
“I know we had a good season last
year but were still trying to get better,”
said Fewing. “We lost four guys that
really played a lot for us, so you have
to get used to this new group com-
ing in and figure out where the lead-
ership is going to come from. That’s
why the games in springtime are
so important.”
Seattle U will continue their spring
schedule with a matchup against the
University of Washington next Satur-
day, and then on to face the Sounders
U23 squad on May 11.
The editormay be reached at sports@
su-spectator.com.
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Sophomore JeffRose had an impressive role in the shutout against Western Wash-
ington University lastFriday.
ATHLETE OF THE WEEK:
CANDACE DE SAUVAGE | TRACK
Q; What's the hardest part about
being on the team?
AlEating well. Planning my
day around food, picking things
I’m not goingto throw up when
I’d really rather eat cupcakes and
cookies all day.
Ql Favoritefood?
J\lChocolate chip cookies.
They’ve been used to bribe me in
the 400.
What do you do to get hyped?
A; I can’t talk to my teammates
the second part ofmy warm-up.
I just visualize my race, I have to
Jumpup and down.
TAYLOR DE LAVEAGA ♦ THE SPECTATOR
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PESTO CHICKEN, I
HARDLY KNEW YE
For the love ofGod, where did all the pesto chicken croissant sandwiches go?
The editorial board was horrified to discover that the sandwich had been
removed from Bon Appetit s menu this quarter and, as we head into the month
of May, we find its absence deeply disturbing. Our diets have been disrupted,
our pesto cravings unheeded and our meal plans rendered worthless now that
our single favorite to-go meal has been taken off the menu.
The pesto chicken croissant sandwich was one of the most widely beloved
items to grace Seattle Universitysince the frosted pumpkin cookie—which, we
would like to note, was also discontinued and replaced by an inferior version
in 2012 —and we are astounded that Bon App would choose to remove it from
the school’s cases.
The fact that the tuna croissant—ugly younger sibling to the pesto chicken
croissant—is still on the shelves isrubbing salt in the wound. The tuna croissant,
and tuna in general, is an abomination; we can think of no justifiable reason
why anyone—pescatarians excluded—would ever choose to eat the tuna
croissant over its dearly deceased poultry brethren. Last quarter’s cases should
be evidence enough of the student body’s feelings toward the chicken pesto
croissant saqdwich—while the tuna croissant was almost always in full supply,
the chicken croissants would be gone by 3 p.m. almost daily.
Look, we loveBon App, and we are in full support ofchefs exercising artistic
freedom and changing up their menus, but art should never trump demand
where food is concerned—the demand for pesto chicken croissant sandwiches
remains high, but Bon App is not delivering. The sandwich’s removal is a disgrace
to the culinary art.
We beg you,Bon App—please bring back the pesto chicken croissant sandwich.
This injustice cannot stand any longer.
The Spectator editorial board consists ofKellie Cox, Caroline Ferguson, Dallas Goschie, Colleen Fontana, Grace Stetson, Collin Overbay, Emily Hedberg, Kateri Town and Bianca Sewake. Signedcommentaries reflect theopinions of
the authors and not necessarily those ofThe Spectator. Theviews expressed in these editorials are not necessarily the views ofSeattle University.
“My opinion is uninformed; however,
I support it.”
'
Maggie Read, Senior
DO YOU SUPPORT THE $15 MINIMUM WAGES?
“I understand that there needs to be
changes in the current economic sys-
tem, but I don’t think $15 is a step in
the right direction
”
Jocelin Malone, Sophomore
OPINION
NCAA QUIETS ATHLETES
WITH PROMISE OF FOOD
The NCAA and U.S. athletics in general have stirredup quite the hoopla inthe last
couple months—what with Donald Sterling’s rampant racism and the potentially
unionizing Northwestern football team. This is not small stuff. A third radical
movement regarding the notorious NCAA is that of the ban on unlimited free
meals and snacks provided to bothscholarship andwalk-on athletes at institutions
that have the resources to implement such outrageous amenities.
Don’t get ahead ofyourself thinking that this rule is going to extend to Seattle
U, as it is merely schools with a largebudget for their multimillion-dollar-earning
athletes who would be able to institute such change.
Before criticizing Shabazz Napier (the chief complainer) of UConn for what
appears to be such a greedy expectation, think about the publicity March Madness
alone receives. In 2012, justads generated more than $1 billion. Ticket sales made
greater than $40 million. The top conferences then split up the $771 million
revenue—where is that money going to go? Surely not the athletes.
Being a starter athlete for such moneymaking institutions and earning a
miniscule fraction ofthose numbers back does not sound as appealing as the
option that a good deal of these athletes have—drop out, stop being exploited
and enter into the sports’ respective draft to sign a multimillion-dollar contract
to do what they love.
With the amount ofmoney athletes could be making ifthey lefttheir respective
universities, it seems reasonable that a school thatproduces athletes who generate
unfathomable sums ofmoney for their program should be allowed to give that
money back to their athletes. Using food to hush up athletes doesn’t hide the
deeper issues surrounding the NCAA.
So, good luck to the NCAA, although it does not seem that this band-aid
technique will hold on for long.
“1 think it both proclaims hope and
presents challenges in every employers
ability to pay a minimum of$15 in the
city.”
Robert Gavino, Junior
“Personally I thinkit’s a valuable move-
ment because I’ve worked a lot of mini-
mum wage jobs, but I don’t think it’s
realistic in terms of the economy."
;::SPS :5
Adri Hennessey, Sophomore
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THE GUIDANCE
COUNSELOR
Emily is not a licensed guidance counselor,
but neither was Ann Landers.
Q0 So,
this is like super awkward, but I
• am 18 andafreshman andIam still a
virgin. Iknow it is super embarrassing, but Ireally justwant
to get it over with so I can be done with it and no one can judge me
about itanymore. 1am not that great at talking to guys Ifind attractive
though because I am super awkward and insecure about myself but I
just want to get it over with so I don’t have to keep thinking about it.
Any advice?
A Aw, man... you get judged if you have sex and you get* judged if you don’t. You might not believe me, but being a
virgin really isn’t a big deal (disclaimer: it’s a social con-
struct). There are plenty of people in all grades ofcollege who haven’t
had sex yet and I know the idea of it all may seem crazy and mysteri-
ous, but it’s nothing to trip about. Having sex with someone to “get it
over with” does not sound like fun, and you shouldn’t be having sex
with someone if it’s not fun—-fun should be the minimal requirement.
You don’t need to prowl or fiend; being outgoing and doing things that
you enjoy will gravitate people toward you and increase the likelihood
of meeting interesting folks. It may sound lame, but my biggest piece
of advice on making connections is to introduce yourself when you are
around new people because I don’t think anybody thinks they’re good
at talking to people that they find attractive.
QJhis
weekend, I hit it offwith a lady human at aparty. We had some
*
mutually agreed “fun;” I now find myself enamored with the pros-
*
pect ofspending time together. Her excessive school life, in conjunc-
tion with my assumption thatIhave not reached a requisite level ofsignificance
to her, seemingly obstructs anypossibility of us getting together outside ofweek-
ends. I am emotionally unhinged amidst the arbitrary balance ofpersistence
and excess in our conversation. Guide me.
People gotta eat, so ask her to a meal. Study with her so you two
are productive but are still getting used to spending time with one
another. Try to be flexible and understanding because very busy
people are often very stressed people. There’s nothing wrong with seeing peo-
ple on the weekends, it’s just not a very sustainable relationship. Ifyou hit her
up a grippa times and she is sending you signals that she’s not into it, chill out
a bit. Chances are that she knows you’re enamored. If she’s as busy as you say
and if she wants to have something going with you, she’ll contact you when
she wants to hang. This will also help you gauge your significance level to her.
That said; still invite her if you have a party or if there’s a function or some-
thing that you’d like to see her at.
by Emily August
QI
have a classmate that sits next to me who has really bad
*
body odor. Sometimes it’s so bad, I even barfa little in my
mouth. What should I do about this? Tell them to clean
themselves so that I can sit in class without having to endure their
stench?
A( Stop being dramaticand sit somewhere else. Your vom breathprobably smells pretty wack too.
Cheerio,
Emily
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WWW.SEATTLESPECTATOR.COM/CATEGORY/OPINION/
-OR-
WWW.TUMBLR.COM/THEGUIDANCECOUNSELOR
TO SUBMIT A QUESTION.
SUM
It’s never too early to plan your SUMMER
• 25% reduction in UG tuition • Unique & flexible courses
• UG evening & online courses • Relaxed summer atmosphere
SUMMER QUARTER IS MADE UP OF FOUR SESSIONS:
September
8 WEEKSESSION
JUNE 23-AUGUST i6
4 WEEK
SESSION I
JUNE 23-JULY 19
4 WEEK
SESSION 2
JULY 21 - AUGUST 16
INTERSESSION
AUG 18-SEPT 13
Including Compressed and Online Approaches
Registration for SummerQuarter beingsThursday, May 8.
Ask your advisor why Summer Quarter is right for you!
Summer Programs, Seattle University I summer@seattleu.edu | (206)296-2487
SEATTLEU
CAREER CHANGE TO
r
COMPUTER SCIENCE
Starting in the summer of 2014 Computer Science & Software Engineering
at Seattle University will offer a “Career Change Path to,Masters Degree”
This program will be in three parts:
1. Beginning Programming Boot-Camp
2. Fundamentals ofProgramming Graduate Certificate
3. Master of Science in Computer Science Program
Admission Requirements: An Undergraduate Degree
Start here if no programming experience
Block 1: June 23 to July 19
Block 2: July 21 toAugust 16
Block 3: August 18 to September
15
Programming Boot Camp
A twelve (12) week intensive sum-
mer program. Courses in three
blocks of four weeks, 3:30 to 5:05
pm Monday, Tuesdays, Wednes-
days and Thursdays
Start here with programming experience
• Fundamentals ofProgramming Certificate
Graduate Certificate 18 Credits
CPSC 5010: Software Design & Engineering
CPSC 5020: Computing Systems Principles
CPSC 5030: Fundamentals of Algorithms and Analysis
One course per quarter, evenings, two nights a week
Master of Science in Computer Science
• Satisfactory completion of Certificate, no GRE required
Late afternoon and evening classes
Takes as little as 18 months
■-> • : ‘
Information: Department ofComputer Science & Software Engineering:
www.seatdeu.edu/computerscience 206-296-5510
